Streptomyces flavochromogenes, a picromycin-producing strain, was inoculated into a seed medium containing 2 % glucose, 0.5% meat extract, 0.5 % peptone, 0.1 % yeast extract, 0.5 % NaCl and 0.3 % CaCO3 and cultivated on a reciprocal shaking machine at 27°C. A 48-hour culture was transferred into a picromycin-producing medium containing 1 % starch, 1 % yeast extract, 1 % casamino acids and 0.5 % CaCO3, and it was fermented at 27°C. After 8 hours, each of 13C-labeled precursors was added and the fermentation was continued for an additional 26~30 hours. The culture filtrates (500 ml) were then extracted with chloroform at pH 8.0 and the extracts were concentrated to dryness. The crude materials containing picromycin were chromatographed over silica gel thin-layer Tetrahedron Letters 1975 : 2939~2942, 1975 
